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sex as main effect. The castrates ate more feed (2.83 vs. 2.67 kg/d; P 
0.04) and grew faster (989 vs. 937 g/d; P WKDQHQWLUHJLOWVEXWWKH
feed conversion ratio was similar (2.86 vs. 2.84 kg/kg; P > 0.05). The 
highest IMF content was found in meat from castrates (5.0 vs. 4.3%; 
P 7KHSURSRUWLRQRI WRWDO VDWXUDWHG)$VZDVKLJKHU LQ ,0)
from immunocastrated than in that from entire gilts (40.8 vs. 38.4%; 
P < 0.0001) due to the higher content in C16:0 (P < 0.0001), C18:0 
(P < 0.0001) and C20:0 (P +RZHYHUWKHSHUFHQWDJHRIWRWDO
monounsaturated FAs was lower in immunocastrates (50.8 vs. 52.3%; 
P EHFDXVHRIWKHORZHUFRQWHQWLQ&QP 7KH
FDVWUDWHVKDGORZHUSURSRUWLRQRI&QPDQG&QP 
 WKDQHQWLUHJLOWVZKLFKFDUULHGRXWDORZHUWRWDOSRO\XQVDWXUDWHG
FA percentage (8.34 vs. 9.25%; P    DQGSRO\XQVDWXUDWHG)$
saturated FA ratio (0.20 vs. 0.23; P LQLPPXQRFDVWUDWHGDQLPDOV
,WLVFRQFOXGHGWKDWWKHLPPXQL]DWLRQDJDLQVW*Q5)LQJLOWVLPSURYHG
growth performance and increased the IMF content of meat but impaired 
LWVTXDOLW\UHODWHGWRIDWW\DFLGSUR¿OH
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W445   3HUIRUPDQFHRIJURZLQJ¿QLVKLQJSLJVIHGEUHZHUVULFH
and dried distillers brewers yeast.7'RNHVDQG2*HNDUDUniver-
sity of Arkansas Pine Bluff, Pine Bluff.
The objective of this study was to determine whether brewers rice and 
dried distillers brewers yeast can replace all corn and soybean meal, 
DQGVLJQL¿FDQWO\LQFUHDVHSHUIRUPDQFHRIJURZLQJ¿QLVKLQJSLJV6L[W\
IRXU<RUNVKLUHî'XURFî+DPSVKLUHFURVVHV%: NJZHUH
randomly assigned to 4 diets: (1) corn/soybean meal (CSM; control); 
(2) brewers rice/soybean meal (RSM); (3) corn/dried distillers brewers 
\HDVW&%<EUHZHUVULFHGULHGGLVWLOOHUVEUHZHUV\HDVW5%<7KH
4 diets were formulated to be isonitrogenous. The experiment lasted 28 
G%:RI¿QLVKHGSLJV NJ9DULDEOHVGHWHUPLQHGLQFOXGHG
ADG, apparent total tract digestibility (ATTD) of nutrients (mainly N 
DQG3 IHFDO'0RXWSXW*)DQGEDFNIDW WKLFNQHVV$OOGDWDZHUH
DQDO\]HGXVLQJ$129$RI6$6&RPSDUHGZLWKSLJVIHGRQ&60DQG
&%<GLHWVSLJVRQ560DQG5%<GLHWVJDLQHGIDVWHUYV
kg/d; P < 0.01), had reduced fecal DM output (0.299 vs. 0.607 kg/d; 
P < 0.001), and fecal loss of N (0.012 vs. 0.020 kg/d; PDQG3
(0.012 vs. 0.017 kg/d; P < 0.01), had greater ATTD (89.7 vs. 78.9%; 
P < 0.001) and G:F (0.30 vs. 0.25 kg/kg; P3LJVIHGRQ560
DQG5%<WHQGHGP < 0.10) to deposit more back fat compared with 
&60DQG&%<SLJV%UHZHUVULFHDQGGULHGGLVWLOOHUVEUHZHUV\HDVWFDQ
FRPSOHPHQWHDFKRWKHUDQGJUHDWO\UHGXFHIHFDOORVVRI1DQG3WKXV
FDQHIIHFWLYHO\ UHSODFHFRUQDQGVR\EHDQPHDO LQGLHWV IRUJURZLQJ
¿QLVKLQJSLJV
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L. de Campos2($3GH)LJXHLUHGR1, and V. L. Kawski1, 1Embrapa 
Suínos e Aves, Concórdia, SC, Brazil, 2Fundação Universidade Fed-
eral do Vale do São Francisco, Petrolina, PE, Brazil.
A 38 d study was carried out to evaluate the effect of dietary oil and 
grape bagasse on performance, carcass traits and pork quality. Forty 
barrows with a genetic composition of 50% Landrace, 25% Moura, and 
/DUJH:KLWHDYHUDJLQJNJZHUHXWLOL]HG7UHDWPHQWV
75($7FRPSDUHGZHUH&RQWUROFRUQVR\EHDQPHDOEDVHGGLHW
'LHWZLWKRIFDQRODRLO&$1RIÀD[RLO)/$;'LHW
ZLWKRI&$1RI)/$;DQGDQGRIJUDSHEDJDVVH
(GB), for 21 and 17 d, respectively; (4) Diet with 1.5% of CAN + 1.5% 
RI)/$;DQGDQGRI*%IRUDQGGUHVSHFWLYHO\7KHGLHWV
of TREATs 2, 3 and 4 were maintained isocaloric by replacing wheat 
EUDQE\*%7KH$129$PRGHOLQFOXGHGEORFNLQLWLDOZHLJKWDQG
TREAT. Means were compared by protected tWHVWDQGE\RUWKRJRQDO
contrasts: TREAT 1 vs. TREATs 2, 3 and 4; TREAT 2 vs. TREATs 3 and 
4; and TREAT 3 vs. TREAT 4 (P < 0.10). Average daily gain (ADG) 
DQG¿QDOZHLJKW):LQFUHDVHGZLWKGLHWDU\RLOVXSSOHPHQWDWLRQ):
 baaab kg; ADG 
 baaab kg, 
for TREATs 1, 2, 3, and 4, respectively; P < 0.01). FW reduced with 
the inclusion of GB in the diet (contrast TREAT 2 vs. TREATs 3 and 4; 
P < 0.05). Backfat thickness, loin eye area and meat/fat ratio were not 
affected (P > 0.05) by TREATs. The values of pH 24 h after slaughter 
ZHUHKLJKHURQ75($7WKDQLQWKHRWKHU75($7VS+K 
0.03babb; P < 0.06). Ether extract 
(EE) of loin was lower and shear force (SF) was higher in the TREATs 
DQG(( 
6) NJFRQWUDVW
TREAT 1 vs. TREATs 2, 3 and 4; P < 0.05). In conclusion, dietary 
VXSSOHPHQWDWLRQZLWK&$1DQG)/$;DVVRFLDWHGWRZKHDWEUDQDQG
GB, improved growth performance and decreased the intramuscular fat 
and tenderness, but it did not affect carcass traits. The inclusion of GB 
in the diet did not affect carcass traits, but the highest level of inclusion 
decreased growth performance.
Key Words:FDQRODRLOÀD[RLOJUDSHEDJDVVH
